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rest of you may be
with a doggerel rhyme
I ard  year

something like thils

~“Who has not eaten home-made bread,

That heavy mixture of putty and lead.’

I don’t know who was the author, or
If the couplet 1ds alone or is part

of a set of ve
risen
have

but the gquotation has
to my lips many a time when I
sat down to a table where the
so-called staff of life might have been
compounded to suit the description of
the verse,

in part beecau

e there

3 In g
families wh
made bread Is unknown that the baker
flourishes In the land. I do not believe
I ever heard of a baker who falied in
dbusiness

Whether it is in town where one can
send around almost any corner secure
of buying a loaf of bread, in the
country where the tours of the baker's
cart are as regular as the jaunts of the
butcher's or the greengrocer's wagon,
everywhere that It {s possible to buy it
ths people are subsisting on baker's
bread.

A8 a matter of course, there are re-
moté sections bf the country where tHe
baker does not penetrate, and one must
Deeds make bread.

I had almost sald they were fortu-
nate, and then the recollection of some
©f that home-made bread came to me,
and I hesitats and wonder If, perhaps,
it would not he wiser to qualify my
siatement,

Question of Health.

It is a question in my mind as to the
comparat’ve healthfulness of the heavy
house-made product, and the ugly, saw-
dusty, chemically ralsed bread supgplied
by many bakers.

In the iong run, when the effect of
either upon the digestlon is reckoned
up, I do not believe thera would be
much to choose between them in point
of wholesomeness.

Never have I been able to understand
the terrors that to some housekeepers'
minds seem to hover around breadmak-
ing. A woman would not hesitate to
make a batch of nies, a series of elab-
orate desserts or rich cakes, or to give
orders 10 her cook to prepuce them

In the same households where you
never see a good bread roll or a gslice
of home-made bread you will! be re-
galed with a wvariety of hot muffins,
griddle cakes, biscuits, and the like,
niade as a matter of course.

Why is it that bread alone is some-
thing the average mistress of servanis
dares not ask her cook to make, and
that the housemother who cheerftully
undertakes more troublesome tasks of-
ten shrinks fromn the work herself?

In the nld days home-made bread was
taken for granted, and z-et those were
the times when the yeast cake was un-
known and the weman who made her
own bread had to make the yeast for
it as well.

Did she' dread the task iz those days,
and if not, when did the fear of it
coms upon us? Why should not every
householdemake its own bread and make
it well?

The baker may be an excellent re-
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their success with it

To the possessor of one of these uten-
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] Each loaf
:

slls bread-making has ceased
drawbacks, and I wish with all my
heart it were possible to pu: one into

every household in th
these,

keepers who have shrunk ‘rom the ef-

fort with terror would stwnd amaszed
t its simplicity.
I may seéem out of lace, when|
writing for the housekeeper of today,
| to give & recipe for bread.

But even the oldest cooks are usually
glad of suggestions, and In any as-
{ semblage of housekeepers there are sure
to be som? who are secking for a
{ newer or simpler way to do the old
things.

|

! White Bread.

’ Melt a tablespoonful
of bef‘lirg wate:,

> It frona the

of butter fn a
and before you

fire pour in 2 pint o:

When the mixture is lukewarm stir
Into it a half cupful of warm water in
which as been dissolved a yeast cake.
Mave ready two quarts of flour which
nas been sifted, with a tabiespoonful
of salt
pour in the milk,

ture

In this flour make a hole and
water, and yeast mix-
stirriag it in with a wooden spoon
{ . These prorortions should make a soft
source In an emergency, but he should | dough.” Work it

¢ the

with i%e nands for

a | ten mihutes, kneading hard.
are chil-|
§ ' bowl,

Pat the dough into your floured bread
cover it, and set it to rise, When

reached twice its r'rlfi-
nards for

the dough
nal rk 1t with the
five minutes and form It into loaves.

should be of a size which
if fill the pan in which t
Cover the loaves. Let
until kalf as large again as

bulk, v

will about h

1s

to be bal
am rise

Even without ?‘.'!V.“D'Cf“." it is
sible to make good bread with so|
iittle labor that inexperienced house-

!

they were when they went in and bake
them in a steady oven.

After they have been in for about ten
minutes lay brown paper osn top of the
loaves that the crust may not form too
Yuickly.

If they ara not brown enon
nearly done, uncover them, a
them thus for ten min <
dGecired shade of brown is

Bread Rolls.
When kneading the bread a second
time, before making it Into loaves,

take

out as much bread as would suffice for | w

!

| tablespoonfuls

|
1

77
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a’c% Fo
Gread
o JForse

one loaf

Irto this work a couple of
of buttéer, and after

Ve { kneading the dough for atout ten min-
| utes, into roils and set them

is the pan.
When they have puffed up to nearly
wice i sh them down

nce more, and
reached for

— —_—— —

spoonful of soda d
water,
lasses.

them enough whole wheat

first size.
Make it into lo:
and
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Boston Brown Bread.

x well two cups, each,

(overs

of cornmeal

o s /'5/..53&/2}; |

yemeal. Add a teaspoonful o

Oeporais Losves yda dissolved in two tablespoonfuls
| iling water to three cups of sour

:
1 the oven E this a cupful of molasses
of an | mixture on the meal, to
| have been added a tea-

alt.

Pour into a well-
| br mold, with a tigl
L | ting top and set in a pot of b
Dissoive | . Keep this at a steady boil

o five hours and then take

kewarm | ; ! .

oo i cm the mold and set § the
inutes, to ¢ the
dges and Lrown the

i to

ap of

this amount of
seeded
h flour and s
read is put

rench Rolls.

Ad3 a cupful of shortening (butter
and lard). a teaspoonful of

and one-t}
Beat ali t

these stir floir enough
iff dough and let it rise over r

¢ in the morning: two egss
a dough as stiff as can b 1 th ing EES,
sut tl‘i to i and let the dough rise
> 118 to ri -
TR a8 g its size
hours, wur

ands form the dough
the size of an egg
sred ‘pans, cover
e, and bake

aves, put in
one hour.

e lightness, sweet- |
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ficers sends in
ghe calls *“Househoid

Each is timely and practical.
- No. 1

In cooking potatoes it is useful to
recollect that, afler the wuter has beern
strained off. -the pot should have larce
or four sharp jerks, to toss the puta-
toes” up and down and backward and
forward v Y

This has ihe ¢ffect of making them
white and mealy.

No. 2.

Tea leaves are invaluable as a maans
of cleaning varnished paint. When
enough have been lald aside for the
work, they should be put into a basin
.-);{ water and left to steep for half an

our.

The strained tea is used instead of
water to clean varnished surfaces. The
tannic aecid left in tea leaves, after aii
Lthat is wholesome in them has been ex-
tracted, acts quickly upon grime and
grease.

! CONTRIBUTOR to whom we

No. 3
Puat a few drops of ammonia Into the
water in which you mean to wash flow-
ar vases, especially if they are of the
long-neeked, spindling kind.
It is impossible to get your harnd down
to the bottom. After rinsing all the dirt

HE HOUSEMOTHERS EX

chopped potato parings, as you would
in washing cut-glass pottles, aad leave
the parirgs in overnight.

They will looser. the dirt effectually.
Next dey rinse with more ammonia
water.

It is untidy to leave the seadiment in
1he vase, and it will tend to rot the
stems of the next flowers placed in it,
@ thing of which few housewives think.

No. 1.

Staing upon a porcelain bath tub, a
washstand, or a sink are caused by
abraiding the surface while it is new.

New porcelain is as smocth as win-
dow glass. If rubbed with sand soaps,
the surface becomes like ground glass,
from which no cieansing agent can_take
the staln. Porcelain should be cldaned
with household ammonia from the first,

No. 5.

Glasses that have held milk should
never be washed in warm water while
iraces of the milk still cling to the in-
side.

If the glass be first rinsed in cold
water it may then be safely washed in
not. If dipped in hot as soon as they
are emptled, the milk Is coagulated and
clouds the glass. V. A. C. {Chicago).

Moth Pyotective.
I noticed in the iixchange a while ago
that some one asked for a mofh pre-
ventive.

|ﬂf my wits by moths.
butting away flannels and woolens ir
flour paper sacks and using insect pow-
Jder under the edge: of carpets 1
done away with them.

As a matter of course, constart vigil-
ance is needed to keep them away, for
they return each year and depoeit their
eELS.
years for this purpose, und
trouble with them.

I mark each sack y-ith name of con-
tents.
can find his or her own &>-~v ¢
bags are hung in the atic.

MRS. H. L. M. (Dawigmac, Mich.).

lave

no

The

If the dust be entirely bzaten out oi
the woolens before they are packed
away in your bags there would be no
danger of moths.

The difficulty of doing this, and the
possibility that moth eggs are in the
dust make imperative the need of some
pungent preservative, so called

Moths detest cedar ail, car shor, to-
bacco, and printer's ink,

“We'" beat and sun woolens angd furs,
pin them up In newspupers, and then
in unbleached muslin; lastly, pack thz=

the ammonia will bring up. put :n A few yesrs ago T was tormented out { away In closed “boxes and dravwers and
Sunday. LUNCHEON. brais»l broost of veal, browned pota-
E Cheese fondu, baked potatoes, toasted | toes, hii<ed tomatoes creamed onions,
FREAKFAST. crumpets, lettuce, crackers and cheese, | baked apple dumplings, coffee.
Fruit, cere:l, savory kidneys, black- | tea,
berry shortcake, tea, coffee. DINNER., Frida
P : LU,\‘(‘HE(}.\'.j at et Lima !:]ean soup, 1x:lonhst lamb, boiled .
‘resh salmon in apple jelly, lettuce | corn, scalloped squash, hominy pudding, BREAKFAST
and French dressing, thin graham bread | apple souffle, coffee. . o y
and butter, sliced peaches, tea. ' ml:;:-l t'nc;w(‘% f'" fish, hashed potatoes,
LN . S x i 5 ol .
Macaroni soup, fricasseed chicken, ' Wedne d‘y LUNCHEON,
sweet potato puff, creamed spinach, BREAKFAST. Hamburg steak, baked sweet potatoes,
boiled rice, cream peach pie, coffee Fruit, cereal, bacon, with cream |rye biscuit. stewed apples, tea.
g sauce; hot roLl{g,\:éix{a Oct‘:'ftee‘ . DINNER.
Monday. Cold lamb, slized; tomato und encum- 1 Cnion" soup, baked b:uefish, tato
BREAKFAST. ber galad, nut sandwiches, blackberries|!08Ves, sliced cucumbers, string beans,
Frult, cereal, scrambled eggs, rice|&nd cream, tea. . WEAIRCIgY Colfer
muffins, tea, coffee, DINNER. "
LUNCHEON Julienne soup, fricasscd calf’s to e, Saturda
Minced chicken (left-over), spinach, [ UTeaded cgg-plant, potate puff, sliced " y:
souftle (left-over), baked toast, crack- | ’cetS: Peach fritters, coffee. BREAKFAST.
ers, cheese, tea, Cracked wheat and sliced bananas,
DINNER. Thusrday. with cream; bacon, fried mush, biscuit,
Giblet soup (from fricasseed chicken), REAKFAST, the eciive.

Irish stew, lima beans, mashed pota-
toes, baked pears with cream, coffee.

Tuesday.

BREAKFAST.
Fruit, pereal, mince (left-over), potato
cakes, quick biscuit, tea, coffee,

B
Frult, boiled oatmeal, cold and mold.
cd; cal’s tongue, minced: sally lunn,

tea, coffee,
LUNCHEON,
Currie lamb (left-over)

boiled rice,
toast, sliced bananas and cream, tea.
DINNER

Lawb broth (made from trimmings),

LUNCHEON.,
Fish an gratin (left over). string bean
salal (loft-over), whole wheat muffins,

Janm, t-a,
DINNER.
Vegetalde goup, crown of Jamb, filled
with rofato pails; cabbage, creamed

50Uz, peach patler pudding, coffee.

I find that by |never find a
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Thus, any memb«; 2F e family |
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' of

moth in articles thus pro-
ected.

Taking Out Wine Stains

Can you tell me what will take ¢

cherry wine stains from a very
tan-colored lansdowne d4dress w
taking tke ground color or lea
]

ring outside of the spot?

Also, what will remove a cherry stain

from a brown Panama skirt?
1. O. {Buffalo,

1 shouid try 2 mixiure of equal parts
2lco™ol and chloroform upon both
garments.

To avold the ring, put several thick-
nesses of blotting paper under the stuff
while spoaging it.

“Martha’s” Recipe.

A friend was telling me the other day
that she prefers lamb's liver to caif's,
ancd she was certain she has read some-
thing in a story of yours, “the distrac-
Uons” of somebody or other, of some
way of cooking iamb’'s liver anq making
it taste like anything but a cheap dish.

Wil] you tell us what it was? My
friend says you did not give the recipe
in the story.

E. A. G. (Pittsburg, Pa.).

N.- Y.).

Your friend had evident'y dipped into
“The Distractions of Mar. ha.™

The heroine had many and sors triais
in her housewifel r career. 8he had con-
quered most of them when ghe meditat-
ed for a family dinner a casserols of
Iamb's liver.

I have the vanity to believe that the
dish was of my own invention, although
it was a young housewife, who geveral
years ago recommended lamb's liver to
io me as more tender and far more
economical ¢han that of the calf.

Up to then, I had never tasted it
Since our initial trial of it, we never
buy calf’s liver if we can get lamb's.

flere is the recipe of which “Martha"
spoke:

Casserole of Lamb’s Liver,

Lay the whole llver in cold water
sligirtly saltad, for half an hour to draw
out the blood and ,make it firm.

Rinse it then, in cold fresh water and
wipe dry. Fry six slices of fat salt
pork in a pan until crisp.

Take thera from the fat and put into
this six sllces of young onion. Strain
out the onlan when it is fried, and add
a lump of batter as large as an gy
to the fat left in the pan.

When it is hissing bot lay in the liver

and brown slightly on botn sides. Have!

the casserole ready heated; turn the
contents of the pan into it; add two

CHANGE

parboiled, and a 1i

S SR~

Send to the tabls

wned flour a d
5;“.’2 d:ﬁ;,.‘ | have here a cheap and an ex-

< ey 1 cellent dish for a family dinner.

! may add a touch of elegance by
rituting button mushrooms (¢l
ons) for the potato balls. Even t!

an expensive viand,

This Glaze is Wholesome

Protection
There is a glaze of fresh eggs
and pure granulated sugar on
Arbuckles’ Ariosa Coffee that
does not improve its appearance,
but keeps its aroma and flavor

intact, and protects it from con-

taminating odors and the dust

of the store.

" Arbuckles’ Ariosa Coffee complies with
all the requireznents of the Nattonal Pure
Food Laws—Official Guarantee No. 2041
filed at Waskington—and is pure Coffee
blended for ecoromy, ﬂ_::(: and health,

Noaimihrcofieeisloldloooebytbepumd,
or under any other name, or by any other
persons or firms,

You have our word for it, that

no one can duplicate it or sell

any coffee as good for anything
price. |
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